PECHENINO DOLCETTO DI DOGLIANI ‘SIRI D’JERMU’

REGION: 
PIEDMONT

SUB: DOLCETTO DI DOGLIANI DOCG
BODY: FULL 


DECANT: NO
VARIETAL(S): 100% DOLCETTO 
FOOD PAIRINGS: PASTAS, MEATS, GAME, FOWL
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Brothers Orlando and Attilio Pecchenino run this small property in Dogliani, where they make some of the most powerful, intense examples of Dolcetto enthusiasts are likely to come across. A selection of Pecchenino's oldest vines.

The Dogliani Siri d'Jermu (Dolcetto), which gets the full treatment of malolactic fermentation and 6 months of aging on its lees, is an especially structured wine loaded with layers of ripe dark fruit on a sumptuous, richly-textured frame. Beginning with the 2005 vintage, Siri d'Jermu qualifies for the newly-created Dogliani DOCG which producers can use for their high-end Dolcettos.
Dolcetto, one of the main three red grapes of Piedmont, is inherently high in tannin and low in acid- Barbera is the opposite, with high, bracing acidity and low-medium tannin.
